
Gressingham duo of duck
smoked breast,  confit duck leg bon-bons,  orange

Pea & mustard ham hock terrine
spiced Bramley apple & pear chutney, toasted brioche

Caramelised Eve goat’s cheese
fig carpaccio, roasted shallot leaf,  raspberry glaze (v)

Herb crusted baked trout fillet
crushed new potatoes,  samphire,  tenderstem broccoli,

Prosecco & prawn sauce

West country beef Wellington
honey & thyme glazed carrot, wild mushroom, red wine jus

 truffle spiced Heritage beetroot & mixed Squash wellington (vg)

Trio of chocolate
mousse,  chocolate brownie,  chocolate ice cream (v)

Cheese plate
Pitchfork Cheddar, Lancashire blue,  soft bath,

spiced pear chutney, crispy bread

£55pp

STARTERS

MAIN

DESSERT

MENU
New year’s eve

Before you order your food and drink, please inform a member of the team if you have a food allergy or intolerance.
An adult's recommended daily allowance is (2000 Kcal). 

Tables of 4 or more are subject to a discretionary service charge of 12.5%

(v) Vegetarian (ve) Vegan (vea) Vegan
available

Arrival bubbles & CANAPÉS


